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Right Way to Coox
the Christmas Turked,

A Few Simufe Secrets Which
Every Housewife Quaht
to Know.

UY wvour poultey: obly ‘from a zood dewler If you

Bcan. and pay more per poumd to Bave It newly
kied rather thap take the ehanoes on coll stor-
nge binds. -

In. bEying a tivkey, Bear in mind shsat @ yowng
by welghing ffom Elght to twelvé pounds is bettet
thgn a turkey ebck.

‘The fesh of the hén turker la ewzeles and more
tonder.. Be suré to gepin dry pleaal binl. The breast
bonw:at tie lower end should yighd eestly to presdnre
of tha hand; the eyves shonld Le bright and the begs
smooth. Having fennd alf tliese characteristies devels
oped you nre safe In huying the turkey. If pon have
a large number of gnests to diuner, oy two smnd Uen
turkers welghing not over twelve ponndg egch, rather
than one large one. As a fnle laege furkers ape ofl
enrenss.

Buy vour turkey the day before youw wisgh fo cook it
then It ls on hand to go to wark at (o the morntag. Hav-
Ieg got your turkes Mowe from mirket, Ly fLood fia

de on the meat board aml with & Heavy meal " ilfe

o off the hend and drop It Into the waste’ pall Next

p ot slender sharp kolfé Detween the skin and the.

i of the neek, running the koife roopd camfuolly tld

& gkin 18 loasened, Now slip the skin down over the
anck nnd cut the neck off to within an meh aiod a hale
of the body.

Having removed the evop,  turn the turksy on Iis
back and proeved to cut off the logs st the firat jolni
abuve the feet. To do vhis nicely, tnke hoid of the
drumsilek with one haud sud ef the lower part of the
leg with the other habd, apd qnickly suap the folat
a=inder by ‘o wrench af the hamds downward. Then
tako n sharp koife and cut enelh leg off, thrawlug them
ofter the head tn the waste pall,

Pour threg or fonr tablespoonfuls of aleahal ml n
heavy earihen plate, el Bre (o 1he aléolol with a
muteh. Grasp the turkey with both hands by the wing
undl drumatlok on the same side, Hold the otlier side
over the flante of the alevhol, dnd sluge off gl the hales,
Theén In the same way singe the othier shle. Never usg
buming paper to dinge o fowl] the eddr 1€ dishgreesile
and often elings.

Hoving singind the turkey the nest lilog is to dress

Lay It on Its buck, sl with a sbarp kolfe mnke an
inglslon jUst abore the veur lengthwise. SHp the hand
' and enrefully draw oot  éverytblng Inside, Uelug
nrbfnl not to thros) the fugdrs Rire thoe call bladder,
thus bréaking It Cor off idee protruding rim of the
vent, and 1he eutemliy ‘and ol Wil come sut togéibor
after hoving been lockensd by the band. When denwn
wipe the inside and ontside of the turker thoroughly

_ clean’ with o damp, conrseé towel, but never whsh i,
Cut off the lop ends of Whe wings, and lox the tarkey on

o phitter 111 yon arve veady to stoflf I Carefully thke
out the glezard, Leaet and Hver of the bl Squeeze
the Blood out of the henrt and dvop it and the liver into
a bowl of colll water. ~ Cut the gizatnid opey by taaling
the Incision rousd the wlge. Rerove the conlents
anfl throw the gizzard i the water with the beart and
liver.

Now ‘wash yonr hands fhorovghly, Get a small lonf
of Lread, eut off the erust. Cnt this leef o two ol
put It In a big Bowl and cover whth cold water.

Take Four meat bodrd, wash it .apd put it wway.

fiet out your chopping bowl  Put Inta It i sinoall
onfon, which you have pesled. o sfalls of celery, thes
&prigs of parsley and chop them all fogether very finel
Bquoese the bread out of the witer, bt not tod dry,
for.a dry sinfling & horrible. Pat it In the chopping
bowl, seukon Wih a tablespoonftl of butter, n small
ealtspoon balf foll of black pepper, o hetplng teaspoon-
ful of sweet mavjoram gond & well ronuded mugpoopmi
of salt. Mix all these lugredionts well with the linds,
Al 2dd 4 Uttle vater If too dry. ‘Wash ¥our bands.

Get 8 gogd-sized darning ueedle and thread 1t ahh
& long supply of fiue white twine

—— - e e S e s, el

Pud the jurkey 1 the dripplog pin, Draw the pan
closa to the ¢boppiag bowh With the left Sapd hinld
the torkoy up by fhe sKin fNap of the uéck so 4he legs
and body rest on The pau,  With the weht hamd Al the
broast space from which the orep was remevl with
stufing, dwopmiog It o through the top of the neel
skl When the breasr spaos b= filed S0 1 looks nkee
aml pliamip, lay the parkey on fte baek, =Hp e loose
ahin over fhe teok Bale and wiil (he needie and twine
sew 1 np peatly and tle It down areund the bane;

Now toel e tarkoy s geownd, srill having 11 on les
Bk, with the legs tosard ths «happlng bowl, Pat
"l rogtnder of the stnFhig b thes vavliy of the turkey

ik wew mp the [oelsion. Tush g legs up tHY the

ends of the dramstloks nre oi o lével with the bady,

Huh sale amd pepper atl over the turker, lay it on it
slde dud fiut Bt lito n bot oven to roast, with ybout
foar tabidespoonfaw of waier 1u tae bottots Uf the drip-
ping puw.

b the glezard, the Leapt, the lver and the piece of
the nock ontoff amd the top of the wings Info & spEee
ya4, Cover theny witly eold waoter snd stuod thean oo
the boack of the sthve, A% the sbum rises skine It all off,

As the turkey beglus to hrows and slezle, open the
ever door, futl the pan o the fromt nml dash over i
sotse of the swepter from the simméeing giblets,

Wateh the turkey clasely, boste 1t well gnd often, and
do nof forges te dsah't‘hn giblel wates ovse 18 wchen
1t lowks. a Hitle dry. Jr tnkes three houss (p rvonst a
1nglee ponud turkey done with & goodi hol aven. Test
it by rusnibg & trossing ueelle Into the thlckest purt
of Wie thigh, and If no med Julce comes ond it 1s done,
Never stlels a fork Inta aoturkey to turn it over ‘urn
it sis ofien ns required while roasting with the: hands,
usbilg toweps wn wot to born yoour fingers. Tlhe meat
myst pudi away fiwn the bones before It 18 dotre.  Wien
fpne to n fwrn it most be 8 loyely rasset brown. Take
1t ot of the pun snd poi it on a het platter, which
gk be set ln g hot place while yon tanke the geavys

Vaur off anost of the fat from the pan after tuking
ost the {nrkey. Stind the pan on the rangs aod maxh
the Hyer of the turkey In the pan with a woodes spoon.
Then pat ln two tnblespoonfils of flonr dnd stir i well
th the Bottom of the pan. Next pour the water from
the gilitets I8to the panoand o Hetle water from’ the
Lo Kettle it wore s pepded. Move the pan where the

groyy will boll gulekly, stir It constuntly with the

wooden spoon.

Ak s0on 0s thie gravy la rhick, pum: it throdzh & congse
(srealner luto & gravy bowl

Garnish the platter all ovoumd the turkey with sprlp
of pursley ald gerve o svon asx possihile.

Po not forget the eranberry sauee.

To  prepure chlér eggupg, use
only new, fresh clier, made of
sour spieite. Sgparate the whites
nudl yolks of uhu-ﬂ_m eggs. Tul the
yolks ki the bottow. of a large
purach bowl, add sixteen table-
spbonfnls of powdered sugar aud

QHRISEMAS
Lulf o grated ambmeg. WL au

BRINKS.
cggbeater whip these Ingredipnts
to o foamw, Nest beut ihe whiles of twelve of the ggs
to o sl froth,

After this 1= dons, pour into flhe puneh bowl a galion
af new, sour vider, stlr with a wile fork tis It I Telng
poured Iy, so the egas and elder are properly mingled,

Stand the punel bowl in u large dish and snrrotmd
1t with cliopped Iee, then cover the top of the clivr
willt e beaven whites of eggs and kerve in clnret pyps.
Cover (he foo I whilel (he punely owl veste with sinatl
boanches oF holly aud mist eloe..

To wake lemon sharber, put one pint of lemon Iee into
# Ewo-guart tankerd, add to this twe bottles of plala
shin atd drink white Tt foams.

ilpger Neetar: For two quarts put lu the botiom of
s large earthen bowl two eupfuls of confectionet's
stgnr, 1wo tablespoonfuls of theessonce of Jamnled gl
ger, one tAblespoonful of ‘eitrle ackd In satorated soli-
tlan,

Tl saturated selutlon is wade by puttlng an ounce
of wittle field ceystals into & plut botile and haif #iling
the bottle with Lot water. Shake the bottle oeonsion-
phly uittll the water bas dissolved alliof the ervstnls bt
will take npo Viless somae of the oryutaly remala vislhle
Ih tle bottons of tae bottle it is not & satarated wolu-

DECICIOUS

ton.

Poup Wte the bawl two quarts of boding hot water
nnd EtlE until (e svgar 8 dissolved. Stond this mis-
fore where It will keep lee cold untll ready to deeve,
thew posr dn fnfo o glass puteh bowt oF lierge gluss

tankard. To! muke it nﬂew«u.m put # small salg-

The Marketa and What to Buy There This Week.

il
OWL aml 1multry nmtn flood the morkels this week.
Tid-bhts for th-
and stalls from all orer the ponntry.
fowl for bolllpgz ot from 32 fo 106 0 potnd,
Prime ponsting clilckons are quwn to 12,
poutids would ‘wnly oost 480,

The nristocratic brafler, which the Froveh dignify uader the tiead of “poulet.”
Lt 200, A polsinl, mnd Is really less satlsfuctors, extopt to tho goumnbt, for there s very liftle
Capons the chaicest of all, sell for 209¢, 4 pound, and are only & Wee Uit more tender.

for from 1
ment for the mbugys.

riek, nmk guod, substantitl provender for the poor pour o ‘the New x»rl: wtangls
The gnwo prices are nnnsunliy rensomibie. Philodelphiy turkers arve ns low ox 100 ponm.l and prime

aud ean b usad o8 o sabytltnte for Lurhg_y. (_J‘ug welghlng faur

Is move exjengive, selling

Geese sell for 10e. a pound; s expensive as torkeys And Iess wholesoine.

ha housewlfe who longed £ serye sguabs for one of her swell dinners—for it ie the fashion to give din-
mers Ingtead of toas this Fall-shoull huse done so Jasr week. Now they sell for 82 and $2.50 a dozen, and
‘only (& dozen may B epuslidersd by thowe whao discnss squabs.nt the dinlag wable,

Plump young partridges, appetizingly rolladl in gnowy white tissue paper, sell for only 31 a pals, and
form n deliclons centre plocy for a pretty Chirlitmns dinner whete o deviatlon from the wonotonous tirkey Iy

deslirod.
Rabblts are by great démand b week.

for a famlily of nlg or doven costs but 400 Serviéd

Due lnrge enongl fo form the lmnmtwuﬂ: of a susenlent stew
\'th woodles, It s the prisent

nopalar Sunday dinner.

A smnll vopst plg. welghlug, say. abont elghr poutids, con Bo hug for $1.50. Thls 18 the great holiday aish
in Russin, Germany aud Denmark. and is rapidly zilujng favor us p substivute for the natlonnd fowl.

Fish iz deliclons; cheap ond sbundant.

Haddook nnd cod are pnly Te. n pouid, and biuefish, {hat most

savory of sea foods, 15 a3 the minkmum cost of 8¢, n, ponnd, ;
For the houstkeeper who wants o lusury for the second conrse, the Florlds pcm'pa.m is furnished nr2ne,
& pound: whitebalt at the same priee and rock ernd at 730, 0 dozen.
Mushirooms ire chenper, only S My pound, nng a few onpees of iess fungl wake a shies plqunntq 1'“

Any varlety of roast or broll

Apple butter la a pleasing stibstitute for the bright-bued cranbérry satice.

Greeningy

are the best cooking npples, ind large, perfect frult sells for 200. a half peck.

Apple sinee is mlr»mtty served with roast plig. antl l: preferred with veal roast.
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Cwpey thindy,

' lbltkm Remove fmﬂm ﬂ‘.'&-. nidd ten urrops ot lemnu.:

Recipé for a Good Old-Fashioned Mince Fie.

o uinke the mivée wieat, get aix pounds of the tendey pnrt of the petind of beef, a shin bone of beef out
cjose to the Roof, and six ealves® feet.

Pue alt these I a hoge kettle, cover with ¢old spater agd staud (e Lottle on a glaw fire, When the seum
rlies (e the tep skim till this water 15 elear. then cover the kettle andg let the ment bull slowiy for five hours, Re-
new the water fromr the ten ketile when It lolls away from the meat, so there lg alwars at least three quarts
In the kettle. When the ment hos belleg the required tenglh of th:u-. take it frems the kettle with a siiromer
fird put It on @ lorge platier (o get cold,

Strain the Ibguoe iy the kettie through a fine sieve Into an earthen bow! aud set it wiere 3t will get «old, Be.
fove thls Iguor Torms Into o se\l Jelly, remove every pawticle of dan. When «be meal gets cold, cutefully take
sy boue, skin and slnew,

Pt (. raesd inoa chiopplug bOW] And chop very e, To the chopped ment ndd four paands of fnody t.hoaw-d

stet Prome which the skin and fhee have beon remoyeil. Al %4 five pounds of stensd salsing, ihres wnws
ot carefully wiashed mud asvoried dried coerant, & poand of eilros chupped Ene, four pau.uﬂs ol wn!nhd
sugar, one plat of thiek New urleans molusses, o quort. pultle of begady, one quart of bolled elder, osa pink of
sherry, halt o tencupful of -salt, quarier of & cocupful each of grouny cmupmon - snd nllsplee, two tablespoon-
fuls of ground cloves, 0 tallespoonful of glonnd wace and two mutmgs il Put thls milxture Into a Inkgs
stona erock, addiog the Jellied lqime o wilch the ment bos bekfs bolled, Mix the Ingredients well together with
& strong woolden Pdle, cover the erock up closely and set It away ki o ool place,

Wiien teady to bike the ples, take out (be required nuwonnt of winge meat, put it in & ketths and a3l sne halt

#s wiuch finely chopped Bplizeaherg ar greepiug spples ns thers ts meat.  Mix these well together, and it not
Ewest enough, dd n Mitle more sugnr Stand:the Lettls on the range where e mince meat Will hieat through
gradually, and swlen tlie plé plate 1= Ted with cruse 811 1t wiih the miice maat, sprinkie a very little salt over
the tab, dnst with n I8be four, it on the tep opust, ‘And pusto & strip of fing llnen or dotton avonsd the wdge of
she ple 1o keep the Juless Lo, Buke thie ple fa o gésd hot oven, This niloce ment will keep 2 wonth or two '
oM e

o make the crist, sift a pound of Sour Into an earthen bowt add g fenspecatul of salf. Muake a Lole In t3s
nilddie of the four and plave In it Lalf o pound of bhtter dud & quarter of a pound of lard: take a broad- Bladed
wliver knlfe aud cut the lard aud butter throigh the four with tie Jinkfe $111 It Is syell mixed, then add o llttle
tee water, stiveing 1t with the knife pill the perticles adherp Into o mass Dust the pastry board well with Sour,
cut the crust in foue even ploces, ns this will make two pies.  Pot one place on the moulding boned, roll Ip from
side (o elde In the flour by bitetug it lightly with the tips of tha flagess, Flour the roiling pln and roll gut the
epust, whivh s to line the plo plote. Carefully Ity thie crust, when volied to the thickoess of half an Inch, over
the polling pbi and gently place it cothe ple plute, wwd dost slightly with fewe.  TH0 the plate with the material
for, the pie aid procesd as aleﬂly fig posslbile to roll ont awd placs thie u-m ernat) i

r:mnrm of Menrbonnte of m‘la It ench ginss Léfore
pearing the nectar b

Lt

Julce and more seasoniag, If lked.
berween sllres of buttered Lread.
. Devillgd Sandwiches—Mix togelher three tablespoon-

EIGHTEEN KINDS il o s B 15 o g
OF SANDWIGHES. o | | :

of cayente 4nd u kaligpoonful of £alt, Blend (hls with
one heaping tablespoanful of butter and spresd between
In preparing them for the tihle, 12 possible arvinge  ¢rickers or gllces of wnbuttered bread.
neatly omoa doyly-lined tray and sel on lea for an hour. Egg Sandwiches—Boll the egas forty-
Brown HBiehd Ssadwiches—Cut off the end of the (759 I fve minutes, Plungs lito cald waber;
loaf, spread evenly with butter, sllee two slices from Vi peel; Tub them ‘theough a fine ‘sleve,
Ahe loof, plice together evonlr, eut Inte rounds with atd to esch egg allow onehalf ten.
# biscult cutfer. spoonfal of soft buiter; work to o
Tarture: Sandwiches—Chop theee sardines, & cupful of paste; season highly snd spread be-
holled hnm apd theee small cucdmwber plekles veéry mine
mnd ‘mix them with a teaspoonful each’ of mustmed,
eataup. vinegar anid & seasonlpg of salt and cayenue.
Spragd pson evenly sliced I.urem'l cover with o buttemd
alleo, eut ARgonally qeross:

When co)d sprend

Five New \legetables
and How foCook Them,

Things Founﬂﬂia Ialian Mar-
ket Which Are a Valuable Addi-

tion Fo Ehe ﬂmer’lcaw Table.

H%  Mulberiy Street Tiallun  Market lz worth
wlulting:
I's tull of Interesting things,
Flrat, there's the bread.

li% goud bread—the very hest—and, It doesn't look at
all ke any Sthee bread that was ever baked.

Thls bread ke mode from the feoe of wheat raised
aull ground I Itnly, nod, it piust’ be conceded, Is
swoofer than oor Amerlean floyr. It would well pay
#ay ome to visit this market weekly just to buy this
wlholesome, well-baked Ltnlan Broad,

Plien come fite oives. They look and taste very Uifs
feroptly feom Yhose put ug by the Amerfenn consumer.

Thent come the chestrnfs,  Blg, Ttullnn chesiniits, for
ecooklog With tlie roast beef and for making soup, The
FinMens shell these chestnuis and put them ln the pon
under the vozst and serve them ns Amerlenns serve
pun potatoes.

Ttallan sweet peppers, chard, eardoons, fenuel, hro
ecll, fenuechlo and pweet celery are among the green
viegetables and sulads found only In this market. Amer
leans koow ltile of them or how to cook them.

Chard Is a8 vegetable sold 1o the Ifallun market, Tt
s a nptive of Bwitzetlund and Italy, grosving on both
gldis of fhe Alps. It belongs to the belt tribe.

The gtalks are wnshed aod teimmed, bolled only until
tender in salfed bolllig water, then drained on & cloth
or.on tonst, as asparngis |s dralped, dnd served with &
white sauce, on with & suuce made with cream or
broth,

The Itallans make a most deliclous brown sauce by
etewing down soraps of meat or poultry, bits of onfon,
tomatoss, musbrooms, or any otber vegetabie.

These sguces are thickened with rlch, potato er corn
flpur, accesding to the dissration of the cool.

There are seven kinds of macaren! to be found In the
Itglin Market. Americans do not like macaroni.
‘Phat’s hecause they do not know how to cook It. This
{8 the best way to cook mapearon!

Put in the Bottom of a decp kettle a heaping table-
spooafnl o butter. Let it stand over & qulet fire til

the butter heging to buhble. Slice a large onlon and
drop it In the botter. When the onion 1s nlcely browned
eatefully remove the slices with a fork. Next put In
the kettle n lean plece of the round of beef welghing
folis pounds,

1.et the beet brown 1n the butter on all slides. When

A PRETTY GCHRISTMAS TABLE.

The prvgtry Chelstmas table must do thza-e things.
It must ook dolnty, It must ook bright, aud it aspst look Hie Clrissivas Chrlstmos fosed are the beat flowers for Christmas dloter decornilons. They are

beautiful lone or mixed with snow-white bridal roses, ro enrry out the bolly and wistietos ldei o colnr.
things for borderlng the thable or tlhe ceutre plece.

The table 1 the pletire fm decornted with' oy oval uilvvor, sprinklial witl Ohvistmos. tree frost
thatae.

Holly, o

ot the berles thnt lonk. ke Yolly, nve fhe pretilest

Aronnid the edge of the mivror lake nre sprays of holly aod mis-
Tl tklgb Iy fell ofirwid and whste roses and) the thred rustle baskets dt the ende of the tinb'e nre gay will red nud white chrysinfhemums.

If the lake Wea = too elnborate and the resos are too dedr, just tike dny low, broad dish and A1l It with ped wnd white ebrnstlons.  Stitell some soft, gragish

mnslin: around the dishe and gover b with Christmas borgles.  Sew the sheveles on the mnali,
Tles and dou't let them stand np st and stralght ke séntitels.

Male your ihivers, be tlwy piuks o rowes, spread as mnch gs possi-

The gludioms b the -new fower of fasbion, That may stand up stralght. Mot a great sheaf of crimegon pres'at ong pod ul’ vour talile and n sheaf of swhite ones at tho

ather end of vour tble, nud weie o grest, spreading cluster of rotd and white curysan fhemums o the eentve of yonr table—and you'll be In the. faghion. .
If you have guests ot dinner: plit u bit of mistletoe at each Woumn s plate ond o 'twlg of holly at edch mion's plate—

won't be g hlnt of perfume futhe room.
A fhere you ave, all ready for Christmes and the Chrlslmnn uh»cr

‘But there

tween the :nr.r thin sllese of unbnitered brdad.

Hnm Beadwiches—Chap eoll Lolled ham  very. fine,
faf and Jean fegetler, and 1o every cupful allow one
tablesposnfol of melted butter, the yolks of two hard-
bolledl eggs, ohe teaspoonful of lowon julte, one-qunrter
of & tedspooufnl of vy mustavd and one.quarter of &
teaspoontul of white pepper.  Found to o paste and

Rwise Sendwlohes—-Mix equal parts of erated Swiss
clipdee and chopped  Fuglish walnut jnmls Benson
slightly with saly and peppers u.arnd betwesn thin
sllves of evetly buttered bread: ent into any shape.

Sardine Sundiviches—Take the countents of n half-
ponnd hax of sapdlnes, remove bmwn sud sking and
cliop them fse; add two havd-boiled eggs, ohiopped, and
sensaned with one-holf tanspmnmt of Fratich moastand
afid one-bolf: teaspoonful of grated Lorserndisl,  Mix
iy well ‘angd sprénd botween thin slives of britered
bread o cold biscult,

Cottage Cleese Sandwichee—Chop snd mince some
sprigs of fenger watercross; mix with coftuge choese;
seasen with sale and peglper"ilp"ond on bitftered biredll;
vover ny usmml and cut Into twetnel strips.

Oheese Sandwichos—Chop elght olfves: Wiz with
Wlehly sepsoned coltage clicese and sproad between hot-
toved sllees of bread. 1

Olive Bapdwlohss—Ten large ollves) two heaplng ten-
spoonfuld esel of mayonnalse nnd owmcker dust.  Four
boiling waten over U pllves: let them stand nve uita-
ntes, (hen deatie coves with feo water. When cold gnd
crigp wipn diy, stome and ‘chop very fne with o silvar
Euife. Hove the muyonnalse very stlffi chop ded Hlend
together and spread on thinly sliced unbntieyed bréad.

Saimagund! Snwdwleles—Wasl, skin and bone ang
Hollond hefring and elop very fine; udd the chopped
brefat of a poast fowl, two hard-lofled egas, one-third
wupfal of shopped ham, one wineed gpelory and one
small grated omon. Mix together nnd blind with
Frevel dressing. Sprend botmaert buttered Immd altved

frupy shape,

Lamh Saadwiches - rlm off fat and mince very fine,
Ald ‘enongl Fleh cream fo moisten; scason with saly
wnd sprond on the propaced brend.

Nut Sandwiohes—Chop very fue # mixture of nits,
nalug hickory nufs, Englsh wamuots and almpads. Tut
Wit them twa ‘enspoonfuls of grared cheege, o dust
af salf, and spread betwesn qHees of inbuitered byend.

Baked Bean Sandwiches—Rub oue cuptul of sonked
herns o 4 strooll paste, dud one tenspoonful each of

Coneelginih of & teasposnfil of made mnstand.

Peannt Sanidwlches—Shell and temave the skins from
n plut of fresh ronstid pesnnts, chop very fine, mix
with o Httle mogonnaise nud spresd on thin silees of
White heend, cut In faney forms,

Fli Spudwiches—Select eight fue figs, pour bolling
wdter over, dratu and chop very Mie, sjiread between
dlightly buttered bread, ¢ut In fancy forms, j

Frencl Sandwiches—Oue-half pound of butter, one-
half poand of sugar, one-hslt pound of dour, fve €EER]
nix 4§ for sponge ‘cnlie. Thisy wnkes a very soft 1 x-
ture. Bnlke in n 4o with grealght sides, Spregd o thin
Inyer of the onle batter an the bottom of n baking tin,
dnd upon this piace anipeli lager of frylty over i pour
the iargest porglon of the batter. and bake fo a mod-
eratoly ot oven. 'This cake '8 wery cleli, and should
not le taken from the tin until ewenty-four hours
after baking, and then be placed op a bosnl, For the
froit wse three figs, dvied cureants, seeded ralsins and
thifee tnblespoonfuls of cocontut. The frult should
he chopped very fine and mlm& thomtznlr wlt.h the
OO,

Oyster Studwiches—Remove the muselos from n plnt
af solld raw o¥sterE and chop fine. Add oue-fourth of a
teaspoonful of Aalf, eue-elghth of o teaspoonful of
pepper aud a dush of eayenne. Put Inte sancepin with
two tablespoonfuls of butter atd three lablespoofuia
ot eracker cvombs. Heht uniil steaming. Add one-
half cupful of u:ldk oream In which has been Bonten
the yolks of two rnr aged, and stir untll the mixture

sprend: betwean thin, q,-wnl; slleed bBread cut fn nny”

pareley and relaw' oile leupuqnfnl of onlon Juloe dud

|

the Beef 18 well Liraléed set the ketile back on the stove,
\\here it will cook slawly.

Add two smpll carroté, eut lungthwiu & root of
eklery, four orotive sprigs of parsley, & AWeet pepper
with seeds removed, two boy lenves, all tied In a little
flet.  Add & clgve of garlle, four hliack pepper corns,

* thres blades of wanee and n fablespoontnl of sailt.

Pour ovey the beef a pint wf rick stock wnd'n pint
of red wine. Cover the Rettle tightly by pastiyg o str*p
af dough atounid. the edge of the Hd and let the ment
shumer two hones, Demove the Ild, add six Inrge fresh
fomitone or @ lavge cnp of tomotoes,  Senl thid Ketilg
ngaln and gt the ingredlents mnt sfowly thres havre
laniget.

Hemove the cover frem the keftle.  Lift the ment
carefully ont with a skbomer omd pot {8 In o deep
earvthien dish.
oy them wopnd the mear,

Thivken the liguor in the kottle with enough flonr o
glve 1L llie cowslstonny of wloh cvedm algl stahd the
Tettle back whein it will keep hot, but nof Lofl,

Put i packnge of gimnll spaghotil o s keitle, breaking
the sticks acrors the mlddie 18 kettle s nof long enongh.
Totr enough bolllng hot water over the spaghetti To
cover It. Salt the water and let the spaghettl boll
fiftern minutes.

Pal o eolander In A hig earthen JdI8H, mln the water
off the 3mqg]mﬂ by potring it out of ibe kettle Into
the collunm.'r Hnse o hot platter readys. Put a layer
of .pu-mm an the plites, then o sprinkling of grated
Farmesnn chaess, ar any other n;llnn chesse pn-rerml
Then o layer of spaghettl and u layer of choese il
the spaghettl fs all on the platten

Carer the sp with ‘the thlekened sgucs from
the keftls by Indling It out of (he kettle und pouring
it through & colltnder over the spaghettl. | Serve at
Giee. wit,b an accompaniment of grqted ehmp rn A small
digh

An ensy way of cooking mwnmnl Iz to boll It In
seltoll Water, drain it and cover (o with a thick hlum
of Ttallan olllntu, fried n}‘t in ol

P

Skl ant the vegetabies earetully and =



